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Figure 4. Effect of duration of MAE 
 
CONCLUSIONS 
MAE of P. major leaves gives the highest 
yields of antioxidant compounds. The 
appropriate condition for maximum 
antioxidant components with MAE was at 
the extraction temperature of 100oC and 
extraction times of 30 min. These results 
demonstrate the new MAE potential to 
extract the antioxidant compounds from the 
leaves of P. major. 
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